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US.D.A. “Cheics” Beei. Try this flavorful, sconomical faverite for delicious family meals!

SEVEN BONE ROAST L3 4%

Frash Midwast Grain-Fod Pork. Braise these terider chops with, fruit for tasty company meals!

CENTER CUT RIB PORK CHOPS 79,

US.D.A, "Choice” Beef. Should arm cuts, Here's & fender gravy special o strefch your budget!

FLAV-R-PAC
ROUND BONE SWISS STEAK 39,

R n z‘“ Flevarful cubes of baef for hearty, delicious stews that boost your culinary reputetion!

NGE JUICE LEAN BONELESS STEW MEAT 79,

17~
5 STANDING BONELESS
RIBE ROAST . BEEF ROAST
FRANCO AMERICAN & S ) 69¢ g o
PREPARED e o, i
SPAGHETTI T

R $I i Magic Chef Fresh Ground Meats
. M LEAN GROUND BEEF 3%
LEAN GROUND CHUCK 595

US.D.A. "CHOICE" BEEF US.D.A. "CHOICE" BEEF

hot or cold! lincludes 4c off! | pound pkg. U.S.D.A. "CHOICE" BEEF GRAIN-FED

. CHUCK PORK

lveeta .l 98¢ & , 2 oy SPARE RIBS
foast with rich flaver! Save 4c! | Ib. package & 7/, ‘
an’s Oleo 37« %

$peers of dehicate flaver!  10% ounce can

ant Asparagus 29¢<

midwaest Pork
fancy, light
weight

Fresh Gourmet Seafood
FRESH HALIBUT FILLET (locally caught) 895
FRESH RED SNAPPER FILLET 69;

FRESH COLUMBIA RIVER SMELTS 49

U.S.D.A. "CHOICE" BEEF GRAIN-FED FRESH

CLUB LARGE LOIN
STEAK PORK ROAST
SWEET, JUICY, LARGE Ve &
o8:
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‘ 4 “
» £
) i
5

R

‘ ' o: J MeCoy's Cryovac Botiom Rownd te simmer & saver Lencasier Farms. U.S.D.A. Grads A" 1| day frash!
. Boneless Corned Beef 695 Roasting Chickens 575
Faast brom the rea! 12 ox. pkg. frozen 2 1b. phy. Ronge, thick $1.17, Red Shield, . 'b. phy.

¢ sps"-d. 1 0¢ ki Wakefield Crab Legs 98¢ Hormel Sliced Bacon 59¢

n Salad 10«

4 P 10«
FRESH, LARGE, FIRM
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Lettuce
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Buffet Lunch i

Menu Is Easy
|

Southern California Edison Co.

One of the simplest, vet mosi pleasant {vypes
of luncheon parties is a buffet consisting of one
very satisfving dith, 2 vegetable, and a dessert.

Here's a suggested buffet menu which vou
can prepare ahead of time, leaving you more free-
dom to enjoy the party with your guests.

Casserole of Scalloped Shrimp
Salad of Avocado Halves Filled with Orange or

| Grapefruit Sections — French Dressing
Green Lima Beaos in Cream Rolis

English Apple Dish
Coffee

This is a delicious luncheon dish and you are
not even aware of the onions in it

SCALLOPED SHRIMP

| 3 Cups cooked shrimp
: 1 large bunch celery
{ 4 small onions
{ 2 Cups milk

4 tablespoons butter

4 tablespoons flour

1% feaspaon malt

1% teaspoon cayenne pepper

1 can condensed fomate soup

Buttered bread crumbs

Slice the onions thin; dice celery; boil in salted

water until very tender; drain thoroughly. Place
butter in a saucepan, using medium heat, melt but-
ter; combine flour with melted butfer: add milk
slowly, stirring until smooth aud thickened: add
salt and cayenne pepper. To this cream sauce add
the condensed soup: combine drained onions and
celery, add shrimp. Put into a large greased cas-
serole; cover the top with buttered bread crumbs.
Bake in a 350 degree oven for 30 minntes. Serves
10.

(If you prepare this casserole ahead and re-
frigerate it, bake for approximately 1 hour.)

Frozen or fresh lima beans may be used. Pre-
pare frozen lima beans as package directs on box.
Do not overcook. Just before serving add 1 pimen-
to, chopped and %2 coup sour cream, using 2 pack-
ages frozen lima beans or 2 pounds fresh limas to
serve 10 people.

ENGLISH APPLE DISH

% cnp (14 stick) butier

1 cup brown sugar, firmly packea

14 teaspoon nutmeg {optional)

6 greenings (Pippin Apples)

1 egg. well beaten

1 cup granulated sugar

%4 cup boiling water

1 teaspoon vanilla

1 cup sifted all-purpose flour
2 teaspoon baking powder

Pinch salt

Combine butter, brown sugar, nutmeg and
place in a medium sized low oven-proof casserole.
Put casserole in 2 moderately hot oven, 375 de-
grees F., long enough for the butter and sugar to
melt. Stir to a thick paste.

Peel, core and cut the apples into eights, add
to the buitersugar paste and mix thoroughly to
coat apple slices as well as possible. Beat the gran-
ulafed sugar Jnto the well-beaten egg gradually
then stir in boiling water and vanilla.

Sift flour, baking powder and sait together
and combine with egg mirture. Pour this batter
over the apples and bake 45 to 60 minutes in a
preheated 375 degrees F. oven or until a firm, hard
crust forms on top and is delicately browned. Serve
with cream to 8 or 10.

{May be served warm or cold).

Jobs Corps Admission
On ‘First’ Premise

;  Young men and women in-jbe based partiaily on a “fird
{terested in joining the na-come, first serve basis.”
{ion’s new Joh Corps are] Those ehgible for the pro.
jurged to submit their appli- gram must be between the
{cations as soon as possible to|ages of 18 and 21, out of work
ireceive parly vonsideration | and out of school, and willing
| They should send a simpieito live away from home in
1pott card stating name, ad- Job Corps “residential ren.
;dmu, telephone number, sg¢ ters.”
fand sex to the Job Corps, .
| Washington, D, C. EACH PERSON chosen will
The announcement wls;:eceiw & $30-2-month iving
imade by Joe P. Maldonado. allowance, room and bogrd,
executive director of the medical and dental care, work
i Youth Opportunities Board of [clothing and recreation ope
|Greater Los Angeles. Y.0B. portunities while learning
ihas been designated to con-new job skills. Instruction in
duct the Job Corps recruit- basic zcademir subjects will
(ment drive for Los Angeles be included also,
County, iu cooperstion with! Although a simple vost
the California State Employ-'card is sufficient special
ment Servires Jorms are pow svailable (o
e Job Corps applicants
MALOONADO said the These may he obtained at
Washington, D. C. Office will any office of the Csliforaia
be “literally swamped® with;State Empioyment Service
applications for the Job Corps and at Youth Training and
Tom young men and wotien Emp
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